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1 CLEUER IDEAS
IN FUR SETS
BY LUCILLE DAUDET.

LOVELY fur set was seen thla
fAl wcek, which consisted of a
Uyuu J arse muff, a small tie and one

I of the new Lancer toques. This
. set represents all that is now and at-

tractive in the world of fnshion. It is
a Paris model created by oue of the
most famous dressmakers in the Place
Vendome and yet it is within the grasp
of all. It need not necessarily be ex-

pensive; it certainly would not be dif-

ficult to make.
IIJIH IL was frequently pointed out that
j ij the chic notion of the present season

III J is nc combination of ultra-larg- e muffs
Hi it anc vcr-- ' saiall t'es- - aTlc v'ce voraa
ylW The idea Js a quaint one, and the r cai

ltJ aa oue can Ullse is eminenUy Dlc
rn

II turesque.
jILH Nearly all the new sets are made of
IHIIl some soft fabric, such aa velvet, duvc- -
III II tjn' Drocaea satin and 60 forth, com
111 II bincd with bands of fur.
I II ii . Those who possess handsome lies
IIJ jj and muffs are, of course, wearing
111 If them, but those who find It necessary
I I If to Purcnase something new invariably
1 1! choose a clever combination of m-

all terial and fur.
fill Take, for example, thc big "Chlnese- -

(I J! lantern muff" for that is the name
III II given to this special model was made
H ji of tete de negre velvet lined with lora-lil- lf

satin and trimmed with light
Ijjili colored fitch.
mtj The delightful little tie, which waa

ijo finished off at the left side with a
f l smart bow was made of the same m-
all terial, no was the high Lancer toque,

jijtj For example, the materials might bo
jt sapphire-blu- e velveteen and imitatJon

mi black fox, with linings of black satin;
Ijjfl or pearl-gra- y velveteen trimmed with

i bands of gray squirrel or with that
jf) charming fur which looks so like cMn-H- M

chllla but hich is In reality cleverly
I HI dyed rabbit; or black velvet with
ILfJjj bands of imitation white fox, the lin-H- ji

Ings being of ivory white satin.
Nil These ties are Bkilfully lined, and
j h stiffened so that they make a frame
If for the face; at one side they are tied
Uj in a loose bow, after tho manner of the
1(1 tie'
JIJ When the tour de cou is made en- -

tirely of fur it is now the fashion to
j finish It off with a very largo bow and

i'" I long ends, made of wido satin ribbon.
I Any of the combinations suggested;
1 would give splendid results, cspeclal- -

II SI ly the sapphire blue velveteen, iml- -
jijjl tation black fox and black satin. Duvc- -

H tTn- - in any soft Pastel tlnt might be
3S used instead of velvet and bands of

marabout Instead of fur.
All told, the bersagHerl Is the lead- -

Illtl Ing for the moment This chapeau Is
trimmed for all the world like that of
Italy's military man, and the big fla
rosette of coque plumage is supple- -

Rjl mented with mass of featherlness
II II which cascades down to the shoulder.

I FASHIONS
j HI BY MRS. KINGSLEY.

IHI (131 0R wear at nomo tne PicturQ
trocn arrives, it nas umux
been more welcome than now,
this easily assumed toilette

heightens the individuality and
of every wearer, and is an
comfortable choice.

charmingly original design was
the other day, the quaint details

should be emphasized by Its
in artistic colorings and

such as ollye-gree- n, old rose
velvet, with

worked in dull gold thread on
of charmeuse to match.
design is patterned as aIIm hlgh-waist- ed skirt, measuring
three and a half yards at the

the top, which extends about
Inches above the normal

being joined to a lining bodice
is cut with wide armholes to

the sleeves. The material bodice
over the lining and

at the left shoulder and side

will bo the favorite color if
right shade can be procured a by

over-becomi- tint But it
well with furs and that jn itself

"Tete de negre," plum,
'and marine blue are other

lar colors, none of them making for
LI brightness. Sometimes, too, the pur--

; chaser will fancy one of those delight- -
k 1 ful tiny checks and plaids with a tinge
Iv fl of dark green in them which come from(' Paris. But, though gabardine and its
fj a kindred are supposed to have been
M jj thrust Into obscurity, they reappear
Mi if under the name of gabricord, which is
,nj

' first cousin to gabardine and whlp- -
vI I cord.

JHfl A. favorite design has been marine
i blue velour sombred down with a deep
jl 'J skunk collar buttoned high, skunk
Ul j edging tho skirt and tho long BleevesIII unmarred by that unbccom'lng sug-J- ji

1 gestlon of an epaulette puff at the
Uj 1 shoulders. Those whose taste is more
J I gaudy have added dull silver braid or- -
u 1 namente. As no one Is buying even- -
B 1 ing dresses openly as such, the at ter- -
Jj3J 1 noon frock In its most charming form,
f M Its spreading white or black lullo
Uj 1 skirts trimmed with dull silver or gold
Ul I braid, long transparent sleeves and
M JI! nigh neck, with severe bare throat, is

' f the chosen war-wea- r.

U m Skirts that are flounced from waist' III to hem are alao to be seen and aroH specially successful in the case of
illil eowns that are carried out in some
III I transparent fabric, mounted ovor a'ill separate foundation of soft Japanese
II 1 5llk A dclieutful little dresB of this
II 9 description, intended for half-mour- n-

'Il'll SJ lB carrIcd ut in black spotted net
AMI av mal up ovcr a WDito B"k uuder- -
'lulll fi Tno Bkirt conalFfq of no less
Ml I f6yon llttle flounces of black

'HI I PQtted net, each one bordered at the
I emCfdBewlth black VeIvct ribbon.
1 2iodlco hz threo small frills to
I T tCth' a"raneed around the shouldersII h.rfiVR6 SJal ot an

- eiihie, frIs the bodiceI fllled ,u wlthIs a of fine
j
II black ChanUlly lace, continued in the
II 1 f0rm 0f a hlgh coll&r' Black laco to
'llllln match composes the sieves, which are'Inil drawn at the wrist In bands of black
II ( velvet, finished with small flat bows.
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YOUR SKIN
IfJl OME skins arc sensitive to cold
Itejl and direct contact with wintry

-l winds is hard on them. But
though yours is delicate it

need not keep you from going out this
winter if you will glvo it reasouably
good care. A coat of good skin food
cream, well rubbed In and dusted over
with rico or talcum powder, should be
applied as soon as it begins to get
cold. This .vill prevent the wind from
chapping and drj-in- g the Bkin too se-
verely.

It is quite fatal, too, to bathe the
skin Immediately before or soon after
expoBiug it, for this takes the oil from
tho skin and causes it to chap. On
coming inside it is best to rub a r.ms-sag- e

cream on the face, and after al-
lowing it to remain on long enough to

8kin 3Urface, wipo it offwith a soft muslin cloth. Then if theskin is In need of it, Jt may be bathedwith warm water and soap. Anastringent lotion should be used afterto close the pores.
Try the following liquid soap reripefor green liquid soap, which is recom-mended for fine skins or for

roJS a'; th,e pores extended. Take
?,n? rrts elycerlne. water, alco-80a- p

ovef?,611 CaSti,e SOap' Shave tho
fire uStli Gr aud stir 0Vr thc
the glycerine, and lastly, after

S r2Vedr.r th0 flr' add So
alcohol. tablespoon of eau decologne if perfume is desired
nJrin1acase of blackheads
weT beAflGamed ad treated twice"
Seam to ZT ppIy tho cleansing

throat and wine Itoff thoroughly before
dSr1J?ir?h0U,1 bG remvedg,i:nme-sa-

A

in 6teamfQe- - Then
u.n m,nUtC3 "Vlih a 30ft wel.

a eiina rem0VQ a11 the ease. Use
cream every

of'r tGr in tho morning 'instead
water. Take a tub bathoa.il. use a bath brush on the body,but not on the face.
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method employed to cleanHHE and dark velveteen is a

one. A lather of white
soap is made, into which tho

velveteen is dipped, then placed on a
board or table and scrubbed the way
of the pile with a clean nail brush un-
til all dirt has been removed, when It
is rinsed in clean cold water, but not
squeezed or wrung, as this would
spoil the pile. It is dried in the air
and sometimes the back is drawn over
a hot Iron, but this fa not absolutely
necessary. Light velvets are cleaned
by gently rubbing with a flannel pre-
viously dipped in kerosene; or, if tho
material be soiled in spots only, by rubbi-
ng-with a piece of fat. bacon or but-
ter, when the wrong side requires
drawing over a hot iron In order to
raise the pile.

K9 AKE a two-noun- d wMrrtit tn u

Upalm of the hand, resting the
upon a table, and raise

and lower It from the level of
the elbow to tho shoulder This is ex-
actly the work dono by the heart at
each beat Do this about seventy or
eighty times 3 minute, and see bow
long you can keep It up. The heart
keeps It up from before birth to Just
after death, perhaps seventy years. It
never takes a rest; it never sleeps.
The heart has been known to break
from tho strain of sudden emotion.
Anger will Increase tho work of the
heart from 152 to 224 foot-poun- ds a
minute. Therefore, "Keep your tem-
per," Is good physiological advice. Thc
heart of a healthy man was tested be-
fore he ran to catch a train; it was
beating 152 foot-poun- ds of work a min-
ute. It was tested immediately after
the run; it was beating 180 to tho
minute and doing 360 foot-poun- ds of
work a minute. ,

Ifll ANY Women leave silver spoons
IIU I ln PreBervB from one meal to
IsSU another, remarking that tho

articles aro silver and the
fruit acid will not ruin them. But do
they stop to think what the silver will
do to thc fruit? It poisons it, even
though tho spoon is silver. There is
a chemical .process between the fruit
acid and metal which makeB tho fruit
unfit for use. This Is even more bo
where genuine silver la not used.
Lard will turn a spoon green ln n. few
dayB in hot wcathor, yet often a silverspoon will be left in the lard can. Vin-
egar brought from the store will beleft for hours in the tin bucket, thenpoured into a glass Jar. Remember

c

to keep, lard In tin or porcelain, acids
in glass, sugar In a porous crock or
glass jar, salt in a wooden box or
glass receptacle and spices in tin that
they will not absorb odors or flavors
from each other If placed in paper.
Keep chocolate in a closed dish or pa-
per box. Bitter or sweet chocolate or
cocoa powder will absorb any odor
near by, even the wood odor of a cup-
board.

nNEXPENSIVE
dining-roo- m

made of cream
a good idea to

work the scalloped edges with
dark-gree- n sllkateen, then mako a
scroll design, plain and sinipie, in
green outline stitch along the border
edge. Ono pair of curtains that cost
less than a dollar were outlined with
pale green and a row of green grape
leaves was used as a border design,
being outlined with sllkateen and vein-
ed with white sllkateen.

L IVJ ITH cool nights thc good house
nVJ mqther becomes interested in

411 warmer bed coverings. Tliis
season the display of soft

down quilts and cosy, fleecy blankets
Is so attractive that many women will
be tempted to buy whether there is
necessity 'for it or not. Among' tho
novelties seen is a new and praclical
idea in the shape of a single blanket
Tho usual double blanket is bmvy
and often too warm. The single blan-
ket is double faced and a little thicker
than the blanket that is sold in a pair.
It comes in solid colors as blue, pink,
old rose, yellow, dainty shades of lav-
ender, and two tones of gray. Tho
facing Is a tint ot cream and the bind-
ing a broad band of satin ribbon
matching thc color of the upper Bide.
Some are bordering in Grecian design,
others vith broken stripes. Only a
light weight spread Jb necessary at
night over this, kind of blanket, and
that only for protection rather than
for warmth. The checkerboard blan-
kets are very cosy looking. In white
and rose they provide an attractive
touch of color in a room. They aro
the same color on both sides. These,
too, aro bound with ribbon to match.
Then thero are blankets showing all-ov- er

designs ln floral and conventional
effects. Those will not show soil easi-
ly and will bo good for beds made up
on the porch or for bungalow use.
Especially good for tho porch is a tan
blanket covered with dotB and fino
strlpea in a color, as deep rose, Bel-el- an

blue and wood browns.

THE MOTBER-lN-l&- W PROBLEM
BY EDNA EQAN.

gS HAVE thc best mother-in-la- w

Ma that ever happened," said a
ISfeaJ bride of last spring.

"By all the rules of the game
you ought to be at daggers-draw- n withyour mother-in-la- w by this time.''
laughingly remarked the friend wh6
was visiting her.

"We don't see each otler often
enough for that," said the bride. "Butno matter what disagreements we
might have about things. I shall al-
ways consider her one of my very bestfriends. She taught me how to man-age William.

MIII l .irijiiaui Ia a nice Doy. He's lova-ble and I think all tho world of himand he does of mo of course. Buthe storriby overbearing and he takesthe least little chance to be selfish 1rather liked his masterfulness beforewe were married-thou- ght It was man-ly, you know. I didn't realize how Itmight turn out after we were mar-ried.
"But William took It into his headthat he was supreme boss of the universe, including me, without waitmcfor the honeymoon to wane. I had todo just exactly as he wanted or therewas trouble and he didn't always

suit my needs or convenience by any
means. He'd go away, too, withoutmentioning whore ho was going or
when I could expect him back, and he
would arbitrarily change any plans
or engagements I'd made, to suit 1.1m-sel- f,

no matter how embarrassing itwas for me.
"He also took to dictating what wo

should cat and what I should wear,
and tho kind of company I shuldkeep.

"At first I tried to please him. Iwaited on him liko any foolish bride
and tried to keep a smiling face for
him all tho time. I avoided quarrels

we're not a quarrelsomo family at
home, anyway, and I really didn'tknow how to quarrel. I cried rav eyes
out privately, but never let WUllain
know It.

"Then William's mother paid mo avisit
" 'How's Will doing?" aho asked

with a significant look.
"I told tier he was doing pretty well"Any unpleasantness yet?" she in-

quired.
"I aBkcd her what she meant
"'Has he been trying any of his

high horse actions on you?" she asked.
'Does he let you call your soul your
own? Have you any rights at all?'

"Then I began to cry and told her
everything that was eating up my
lieart

" 'Poor yo mgster,' she said, when
I'd finished. Just that. She's not a
sentimental woman and she didn't take
me In her arras and pot me. But she
gave mo some good advice.

'Will alwayB had that kind of dis-
position,' she told me, 'but if you ever
see him ln my house you'll notice he
doesn't try any of it on me or tho rest
of the family.

win started out to boss me when
no was a baby. Being the first-bor- n he
got his way at first I didn't believe In
whipping- children, so I tried every-
thing else first But one day I used
the strong-ar- m argument with him
along vith his dad's No. 11 slipper.

'"The transformation in Will was
magnificent He was docile and lov-
ing for a week. Then he needed an-
other application and he was an angel
child for a month. Since then I've
applied punishment whenever it was
nocessary and Will has a heap of re-
spect for his old mother.

" 'Now you you're too soft,' she said
to me. 'You give In and Will thinks
you're just mush. I'll bet he's getting
tired of you already ho always noes
get tired of the things ho gets too easy..
He hates monotony, too. Stir thingsup not a little, but a whole lot Don'ttry to look just so nice all the timeSurprise him. Show him you have atemper. Don't cry, for pity's sake.Make a row. Hit him with something

and hit him hard. When he makesthings unpleasant for you. make 'emmoro unpleasant for him. Thatwouldn't work with all men, but itworks with Will. He's got to beblufied.
"I look her advice," said tho brideI certainly did surprise William Hoobjected to my calling up mother tomake an appointment for the nextday bo I hit him with the telephone

and then threw tho Ink bottle at lum
wn1.?0 mad0 th0 aPPO(tomont andhad to eat at Si restaurantnext day. Also he had to pay for thedamages to the telephone and our carpet And really I'm beginning to en-joy the game, though William's get-ting so sweet-temper- that I don'tget as much exorcise now as I'd like'"
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II The Kitchen I

Sweet Potato Tie.
Boil potatoes until well done. Peel

nud slice. Line a deep pie pan with
good plain paste and arrange the
sliced potatoes In layers, dotting with
butter and sprinkling sugar, cinnamon
and nutmeg over each layer. Pour
over three tablespoons of whisky and
about one-ha- lf cup of water. Cover
this with pastry and bake. Serve
warm.

Eggs.
For an egg salad remove he shells

from a dozen hard-boile- d eggs, cut
them in two, and take out the volks
without breaking the whites. Rub theyolks to a paste with an equal quanti-ty of sardines, from which the skinand bones have been removed, and sea-
son with salt, paprika, and lemonjuice. Heap the mixture into thowhites and arrange it on lettuce leavesDress with mayonnaise.

Cooked Dressing.
erJ0lr3, eIgbt ese eisht levol table-spoonfu- ls

sugar, ono level tablespoon-m- i,
UI onc level teaspoonful salt, a

i ii r?? pepPr' (scant) one-ha- lf cup-- "'

beat well. Add ono and
one-ha- lf cupfuls of vinegar; cook oversiow fire; stir constantlv.

Southern linked Potntoes.
Bako large, smooth potatoes until

Jit ine; CUt slices of Peeling from
?n ,?f ' .3C00p out th0 Potato, wash

Hoi X J? bUUer and salt' Place a Pr"seasoned potato In the emp- -L ei1,L,then a tablespoonful of
fln1a?eflnChICJen' mad0 rather thick:
?2 tfi!llng the sheIls 'ilh the mashl

potato, return to the oven, lot re- -
"SlJ ere Until the Plat0 has Puffedbrowned slglhtly.

Kidney Pie.
mikVW0 beef kldneys, out up intwo g0Qd

one onion, about a quart of water sea-son highly with salt and pepperabout one hour, then add five or s"x
potatoes, cut up In slices, and cook an

a m'fio a
foro done' Dickon with

Clam Trltters Batter.lolks of two eggs beaten well addhalf a cup of milk or
tablespoon of olive oil, one sa?t JnSSS

salt, ono tablespoon of JSco
and one cup of flour, or enoiUhtn
make a drop batter. Drain ? !,.chop tho hard part, use '
clams If much Ins ead of The 1?add the clams; fry by small e,r'
in hot fat spoonfuls
Salmon and Cream Tomatoes on ToastToast bread to a golden brownter and lay on each slice can sal n.Sf
SS." iD h0t m n:
satepanwla Xch oTa' Ifa few minutes then atrafn- -

Putblespoon ta"

PlacooveraslowfTrefan:

utes. adding salt and half pint ot

cream or rich milk. Then add gra-
dually the strained tomatoes; pour over

the salmon and toast and serve. ThiJ
Is delicious.

Spongo Pudding.
Two heaping tablespoonfuls of flour,

two even tablespoonfuls of sugar, one ;
pint of milk, ono tablespoonful of but--

rub smooth and cook to a boiling

point Add yolks of six eggs and then

the beaten whites of six egga. Bake '

one hour in a moderate oven. Set the

dish in a pan of hot water while the j,

pudding. is baking and remove only (

when ready to serve. Use any hot ;

sauco with either lemon or sherry ,

wine for flavoring. This recipe servei
eight people.

Creamed Cold Slnw. j;

To one medium head of cabbage do

not use any of thc stalk, as Jt makes
it bitter chop fine, mix with Ave ta--

blespoonfuls sugar, five tablespoon- -

f uls of vinegar five tablespoonfuls of t

cream, a teaspoonful of salt, and a
pinch of celery seed. Mix thoroughly. ';

Stewed Oysters With Champagne.
f

Put two ounces of butter into a cluf-- (

ing dish and on this lay two dozen r

laree ovstors. 5troiv thoca fine ':

bread crumbs that have been browned t

a little with butter; dot pieces of but-t- er

over them, sprinkle with a little '

salt and pour in about half pint of

champagne. Cover tightly and let cook
for about five minutes, betog careful
that the oysters do not get overdone.

Uanana Parfnit.
Peel three bananas, scrape off the

coarse threads and press tbo pulp
through a sieve. Thero should be one
cup and fourth of thc pulp. To Uje

Phlp, add three-fourt- of a cupful of
sugar and the juice of half a lemon;
cook the mixture ovcr hot water ntil
thoroughly scalded, then 'set aside to
become cold. Bea,t one cup and a half
of double cream till firm. Cut flno ,

citron, candied apricots or pineapple,
and Maraschino cherries to fill a cup;
pour over these threo tablespoonfuls
of Jamaica rum and let it stand an
hour or, when convenient, over night
Have a quart mold lined with paper
and thoroughly chilled. Stir thc fruit
into thc banana mixture, fold the fruit
mixture and cream together, and turo
into the mold, filling it to overflow;
cover with paper, press the cover
down over the paper, then pack in
equal measures of salt and crushed
ice. Let stand threo hours.

Economy Boast.
Take a pork steak with the round

bone in it about two inches thick, salt
and pepper on both sides, then make a
dressing of moistened white bread,
about two cups and a half; two largo
onions or three small ones, a half cup j
of raisins, salt, pepper, and sage to
taste; lay dressing on half of pteak j

and fold tho other half over and sew :,

up; put in a roaster and roast with a I

little water for two hours. WbeD
done serve with fried apples and Hc f
down like bread. j
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